
SIDES
French Fries..........4

Onion Rings...................... 6

Cole Slaw..................... 1.50

Hush Puppies ................... 3

Potato Salad..................... 3

Collard Greens................. 3

Baked Potato.................... 4
Loaded (cheese & bacon) +1

Baked Sweet Potato..............4
add to Entree +1

CHECK OUT OUR WEBSITEwww.captstevesseafood.com

Flowering Onion................. 8
Clam Chowder .................. 9
Oyster Stew ........................ 9
Shrimp Cocktail ............... 11
Oyster Cocktail ............... 11
 Fried or Raw

Cheese Sticks with marinara.... 8
Potato Skins ....................... 9
She Crab Soup ................ 10
Fried Pickles with ranch ............... 8
Calamari with marinara................11

ARIANA’S
APPETIZERS

SALADS
All salads are prepared with fresh ingredients daily with your choice of a homemade dressing.

House .......................................................................................... 6
topped with tomatoes, cucumbers, cheese, fresh bacon bits and croutons

Shrimp ....................................................................................... 15
topped with cold boiled baby shrimp, tomatoes, cucumbers, cheese and croutons 

Grilled Chicken ........................................................................ 15
topped with grilled chicken, tomatoes, cucumbers, egg, onions, cheese, 
fresh bacon bits and croutons 

The Captain’s Chef................................................................... 15
topped with ham, turkey, tomatoes, cucumbers, egg, onions, cheese, 
fresh bacon bits and croutons

Greek ........................................................................................ 15
topped with tomatoes, cucumbers, olives, onions, pepperoncini peppers 
and feta cheese served with pita points 
add grilled chicken (+5)

Java Jeff’s Grilled Shrimp ........................................................ 15
topped with grilled jumbo shrimp, tomatoes, cucumbers, egg, onions, cheese, 
fresh bacon bits and croutons

Grilled Salmon Salad ............................................................... 20
topped with grilled salmon, tomatoes, cucumbers, egg, onions, cheese, and croutons

SPECIALTY PLATTERS
Homemade BBQ Plate .......................15

Homemade BBQ Sandwich ...............12

Fish Sandwich .....................................12
Alaskan whitefish with lettuce and tomato 

Grilled Chicken Sandwich.................11
with lettuce, tomato, mayo and onion
(*add cheese and bacon for +2)

8 oz. Cheeseburger ...........................11
with lettuce, tomato, mayo and onion 
(*add bacon for +1)

Chicken Tenders ................................15
“hand breaded”
Regular or Salt & Pepper

All entrees above are served with cole slaw,
hush puppies and choice of one side.

18% Gratuity added to parties of 6 or more.

*On occasion, oysters may have pearls and fish may contain bones.

803.547.2340

1975 HIGHWAY 21-BYPASS

FT. MILL, SC

704.455.1222 

5645 HWY 49S

HARRISBURG, NC

DRESSINGS :

Ranch – Greek – Italian – French – 1000 Island – Bleu Cheese

Honey Dijon – Fat Free Ranch – Fat Free Italian 

DINNER MENU

AHOY MATEY! WELCOME TO CAPTAIN STEVE’SWe are a family owned and operated business, serving the best seafood in the Carolinas since 1996. Thank you for your patronage!

Extra dressing $1

Ask your server for our dessert selections.



BEVERAGES
Soft Drinks..............3.25
[free refills]

Iced Tea.................3.25
[free refills]

Homemade
Lemonade.............3.25
[free refills]

Coffee....................3.25
[free refills]

Hot Chocolate.......3.25
[no refills]

Hot Tea ..................3.25
[no refills]

Milk.........................3.25
[no refills]

All fried platters are served 
with cole slaw, hush puppies 

and choice of one side.

*These items may be served rare 
or undercooked. Consuming raw or 

undercooked meats, poultry, shellfish 
or eggs may increase your risk of 

food-borne illness, especially if you 
have certain medical conditions.

CAPTAIN’S
PLATTER

Filet of Flounder, Oysters, 

Scallops, Jumbo Shrimp, 

Baby Shrimp and

Deviled Crab.................. 26

NO SUBSTITUTIONS 
ON CAPTAIN’S PLATTER 

OUR FAMOUS
SIZZLIN’ STEAKS,

CHICKEN & SEAFOOD
All of our steaks are HAND-CUT and TRIMMED DAILY

in our kitchen to ensure the finest quality.
FLAME GRILLED just the way you like it.

Filet Mignon*..................................... 32
9 oz. US Choice Cut

Ribeye Steak*.................................... 28
14 oz. US Choice Cut. 

T-Bone Porterhouse* ........................ 32
16 oz. US Choice Cut

Center Cut Sirloin*............................. 19
8 oz. US Choice Cut.

Hamburger Steak*............................ 17
12 oz. served with grilled onions and gravy

Grilled Chicken Breast...................... 17
(2) 6 oz. Marinated Chicken Breasts.  

Grilled Boneless Pork Chops............ 17
(3) 5 oz. Chops

Add Jumbo Shrimp or Scallops
to any entree above...............................11

PASTAS
Served with house salad and cheese bread only

Chicken and Shrimp Alfredo............ 23

Seafood Alfredo................................ 25

Chicken Parmesan .......................... 19

Fettuccine Alfredo............................ 15

All Entrees above are served with a house salad and choice of one side.

BROILED PLATTERS 

FRIED PLATTERS

Filet of Flounder.............................20

Tilapia.............................................20

Alaskan Whitefish..........................20

Greek Style Flounder....................23

Greek Style Baby Shrimp..............23

Jumbo Shrimp...............................26
Greek Style additional +2

Sea Scallops..................................29

CREATE A PLATTER
Must be different items

Any 2 items Above.......................26
Any 3 items Above.......................28

Captain’s Platter............................28

Mahi Mahi......................................25

Filet of Red Snapper......................25

Salmon Filet...................................25

Stuffed Filet of Flounder................23

Grilled Tuna...................................23

Broiled Lobster Tails...............Market
(2) 8 oz. Tails

Some items may be grilled or blackened. 
Please ask your server.

Filet of Flounder................................. 18

Tilapia................................................. 17

Baby Shrimp ..................................... 17

Jumbo Shrimp................................... 23

Oysters............................................... 23

Sea Scallops...................................... 27

Filet of Perch...................................... 17

Whole Catfish [Bone In].................... 18

Catfish Strips...................................... 18

Boiled Baby Shrimp........................... 19
(Hot or Cold)

Boiled Jumbo Shrimp........................ 23
(Hot or Cold)

Filet of Alaskan Whitefish.................. 19

Stuffed Deviled Crab......................... 16

Clam Strips......................................... 17

All fish can be prepared 
with salt & pepper breading upon request

CREATE A PLATTER
Must be different items

Any 2 items Above..........................24
Any 3 items Above..........................26

*Extra charge for additional sauces.

*On occasion, oysters may have 
pearls and fish may contain bones.

18% Gratuity added 
to parties of 6 or more.

KONNER’S
KIDS KORNER

Kids 10 & under ONLY.  
Drink included for dine in ONLY 

All Kids Meals
$8 each

Pasta with Marinara 

Cheese Pizza 

Grilled Cheese 

Chicken Tenders 

Fried Baby Shrimp 

Fried Alaskan Whitefish 

Fish Sandwich 

Cheeseburger
Free Shrimp Plate for Kids three & 

under with purchase of adult entree
*Dine in only - Drink NOT included.


